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ICI Editorial Team: Welcome message ????

WELCOME MESSAGE 歡迎您！

WORLD OF
OPPORTUNITIES
匯聚良機

T

he culinary world
is ever evolving,
as explored in the
March issue of AMBROSIA,
the magazine of Hong
Kong’s International
Culinary Institute
(ICI), which presents
inspiring interviews with
internationally acclaimed
chefs, investigates the
latest dining trends and
the science behind food
preparation techniques,
as well as offering a new
perspective on food and
wine pairing.
In Test Kitchen you’ll find
a round up of essential
information, including
the origins of chocolate,
five ways to cook with
tomatoes, and the machine
that takes the hassle out of
making pasta.
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Our Features section also
presents a smorgasbord
of tantalising reports
and profiles, including
a conversation with the
globally-renowned Roca
brothers, the trio behind
El Celler de Can Roca,
which has won a number of
prestigious awards, including
the top spot in the World’s
50 Best Restaurants in
2015. The second stop on
our epicurean World Tour
invites you to discover
the traditions and tastes
of Scandinavia that have
shaped New Nordic cuisine,
while advocates of dryageing explain the discipline
behind the process, and a
celebrated oenophile pairs
wines with Asian cuisine.
Opposite ends of the
gastronomic spectrum are
also investigated, from the
multisensory approach of
experiential dining to cruise
catering, and the challenges
and rewards associated with
cooking on a mass level.
And that’s just the beginning
of what AMBROSIA and
ICI are cooking up. We look
forward to telling more
inspiring stories as we
anticipate the opening of ICI’s
new campus next year and
we trust that your appetites
are well and truly whetted.

國際廚藝學院(ICI)
出版的《AMBROSIA
客道》三月號，再次為
大家呈奉富啟發性的國際名廚
訪問、熱門的餐飲趨勢研究、
處理食材的科學方法，以及
全新角度的酒餚配對，讓你能
緊貼美食世界的演進。

由

在Test Kitchen部分載有各種
關於食材及飲食的重要資訊，
包括朱古力的起源、番茄的五
種煮法，也介紹了方便易用的
麵條機。
而在專題報道方面，既有令人
垂涎的美食文章，亦有人物專
訪。今期我們的訪問對象是
享譽國際的Roca三兄弟，
由他們主理的El Celler de
Can Roca餐廳獲獎無數，於
2015年更是「世界50間最佳
餐廳」之首。而美食世界之旅
的第二站，我們來到位於斯堪
的納維亞區的國家，探討當地

的傳統和美食如何影響新北歐
菜式。亦有提倡乾式熟成方法
的專家解釋處理過程的各種原
則，以及著名品酒專家為亞洲
菜搭配合適的葡萄酒。
此外，我們亦從不同角度探討
美食。由充滿實驗性質的多重
感官美食體驗，以至為大量食
客提供膳食的郵輪餐飲服務，
當中的挑戰及從中所獲得的
成就感，均一一詳述。
以上只是個開始，正當我們
熱切期待明年ICI新校舍落成
之際，《AMBROSIA客道》和
國際廚藝學院亦正密鑼緊鼓，
為大家預備更多精彩的故事，
讓你從各方面真正深入了解
美食世界。
ICI Editorial Team
國際廚藝學院編輯組
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